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"Food  in  France" 


rJ^STOUNGSR:         All  of  us  know  that  war  brings  about  a  series  of  crises  in 
hone  irianagenent .    A  shortage  of  civilian  supply  of  some 
article  frequently  occurs  just  vjhen  you  have  found  a  great 
need  for  it.     Topping  the  list  of  scarce  items  are  some  food 
cominodities.    Nevertheless  vie  have  had  enough  food  during 
this  ivar  period  to  keep  us  healthy  and  on  the  job.  And 
;we've  actualljr  had  more  of  sone  food  than  we  had  before  the 
v;ar — milk  is  an  exi^mple.     V.'e've  had  and  still  have  plenty 
of  problems  but  to  get  a  perspective  xve^re  going  to  review 
todays  food  situation  in  a  nation  recently  liberated  from 
Hitler — that  nation  is  France.    Our  guest  speaker  today  is 
the  District  Representative  of  the  Office  of  Supply, 
Comiiodity  Credit  Corporation,  Mr,  . 
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VJFA: 


Eere's  some  very  interesting  inform.ation  on  the  food  situatian 
in  France— the  m.aterial  taken  from  a  report  made  recently  by 
a  well  imown  foreign  correspondent.     To  begin  vdth, . .those 
conflicting  reports  on  hov;  tough  things  are  over  there  in 
the  food  line.,. 


Al^OUNCSR:         Yes,  I've  v/ondered  a  g.ood  deal  about  that.    One  day  you  hear 
that  the  French  are  going  hungry,  and  the  next  you  run  across 
a  report  that  the  country  is  heavy  with  foodstuffs. 
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\!Fk:  Both  of  those  reports  are  correct, 

ANInFOUICER:  I'n  afraid  you*  11  have  to  straighten  that  our  for  us. 

'.TA:  Perhaps  sone  of  you  have  received  letters  from  sons  or 

friends  who  xvere  in  the  invasion  v;hich  said  the  fields  of 
France  vjere  heavy  with  crops  at  harvest-time,  and  that  fat 
beef  and  dairy  cattle  seemed  to  cover  the  pastures.  Such 
observations  xvere  accurate.    The  barns  and  storerooms  of 
the  French  farm.er  xjere  full  of  produce,  and  the  American 
soldier  fighting  his  xvay  across  the  country  could  always 
bargain  vjith  him  for  choice  items. 

AMTOUNGER;  Of  course  you  don't  meaji  that  our  GI's  had  to  get  their  food 

that  way? 

VJFA:  No,  U.S.  Army  rations  were  top-grade  as  always  but  sometimes 

the  boys  would  get  a  yen  for  somisthing  special,  such  as 
fresh  eggs.    There's  nothing  i\rrong  with  the  nutritive  value 
of  dried  eggs,  but  they're  not  quite  like  the  real  article. 
And  the  French  farmer  had  plenty  of  eggs  to  sell.    At  a 
fancy  price,  of  course. 

A2-]]^T0UNCER :         You're  making  it-  sound  as  if  France  is  all  right  in  the 
food  line, 

WA:  That's  only  one  side  of  the  picture,    France  _is  a  great 

food  producing  nation.  The  Germans  did  not  destroy  their 
fields  and  herds,  for  the  obvious  reason  that  they  vjanted 
the  food  themselves. , .and  the  harvest  last  year  was  a  big 
one. 
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i\l«UNCER: 


3  — 


Jell  then? 


The  Gemans  did  manage  to  destroy  txvo  essentials  of  a  food 
distribution  system.    As  they  retreated  toward  their 
fatherland,  they  blasted  railroads  and  bridges  and  wrecked 
long  stretches  of  vitally  needed  roadxvay.    In  many  sections 
of  the  country  transportation  facilities  v^ere  demolished. 


And  that  made  it  very  difficult  to  get  the  food  from  the  farms 
to  the  great  centers  of  urban  population. 


In  many  cases  it  made  the  transportation  of  food  im.possible  — 
and  people  in  the  towns  have  been  starving. ....... ,  The  other 

accomplishment  of  the  Germans  was  that,  through  the  years  of 
occupation,  they  weakened  all  the  established  organizations 
of  authority  and  control;  and  vjhen  they  withdrew^  the  French— 
particularly  those  living  in  the  cities — were  faced  with  the 
difficult  task  of  strengthening  such  agencies.    A  period  of 
confusion  was  inevitable. 


m^OUITCER: 


How  did  this  affect  the  distribution  of  food? 


TJEA: 


A^JNOUNCER: 


As  the  food  supplies  in  the  cities  dwindled,  the  bl^ck 
market  grev:  and  extended,.    And  there  was  not  sufficient 
governmental  authority  to  keep  it  in  line.    It  was  natural 
that  what  food  did  trickle  into  the  urban  areas,  should  find 
its  way  into  the  black  market--for  a  completely  uncontrolled 
supply  of  any  comiTi.odity  seeks  only  one  reward:  the  highest 
possible  price. 
The  result? 
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YJFA: 


TThat  we  might  expect.    In  the  cities  of  France,  the  poor 
starved,  and  the  rich  paid  outlandish  prices  for  every  kind 
of  foodstuff. 


I  don^t  think  figures  will  be  dull  in  this  case.     G-ive  us 


some 


WFA: 


In  Paris  today  a  steak  dinner  costs  573.00,     That  is 
interesting,  in  view  of  the  fact  that  the  average  Frenchman 
makes  $6^.00  a  month.    Ai'.d  the  support  behind  these  exorbitant 
prices  is  universal.    Everyone  is  driven  to  the  black  market, 
because  it  controls  nearly  all  food. 


AKMOIjTTCER:  It  seems  that  when  one  fundamental  of  food  distribution 

collapses,  trouble  follovjs  fast. 


yJFA: 


Remember  I  said  that  the  G-I  must  pay  a  fancy  price  for  the 
fresh  eggs  he  buys  directly  from  the  farmer? 


AI»UNCER: 


Yes.... 


WA: 


The  farmer  cut  off  from  his  normal  markets  the  wajr  he  is— 
is  forced  to  do  his  own  marketing;  and  because  the  buying 
is  so  intermittent,  he  is  driven  to  charge  the  highest 
prices  in  each  sale.    Those  eggs  often  cost  our  soldiers 
twenty-five  cents  a  piece. 


Aj:!NOUNOSR:  I  suppose  the  pressure  upon  the  average  French  citizen  to 

patronize  the  black  market  has  been  very  heavy. 
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As  I  have  said,  most  of  the  urban  food  supply  is  controlled 
by  it.     Though  most  people  vjould  rauch  rather  get  their  food 
in  legitimate  markets,  they  are  helpless.    And  then  the  French 
rationing  system  is  extremely  difficult. 


AISTOuNCSR; 


T'^11  us  about  that, 


:jfa: 


1^'  you  think  we  have  a  tough  time,  listen  to  this:  T';d 
French  have  three  t^^cs  of  ration  books.    One  for  an  individual 
person;  one  for  the  faiiiily,  and  another  supplement  for  children, 
A".d  ''hen  they  go  to  a  restaurant,  they  have  to  turn  in  coupons 
for  their  dinner. sometimes  coupons  for  each  item  served. 


■■Jc  should  have  more  gratefulness  than  gripes,  I  guess, 


I  think  we  might  be  grateful,  too,  for  the  amount  of  food 
we  are  allowed  under  rationing  in  comparison  to  the  French, 
There,  a  person  is  allowed  only  one  piece  of  meat — about  the 
size  of  a  small  lamb  chop — each  week.    Potatoes  are  available 
in  only  very  small    amounts.    There  is  no  tea.    All  coffee  is 
ersatz.    Flour  is  a  m.ixture  of  white  and  wheat  flour — and 
wood  pulp.    Nearly  all  the  available  milk  m.ust  be  reserved 
for  children  in  hospitals. 


Ai-:NOUNCIiR: 


VJFA: 


Ai:d  what  are  the  prospects,  Mr, 


TJell,  they  have  the  prime  essential  —  they  have  the  food. 
Transportation  and  the  reestablishmont  of  civilian  authority 

present  the  two  big  problems  and,  v^ith  the  Frenchman's 

well-known  ingenuity,  work  is  progressing. 
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i-iMJOUITGER:  Then  France  is  staging  a  comeback,,,. 

^<iIFA:  She  certainly  is,    'Je've  replaced  our  ilsual 

conversations  on  our  own  food  problems  this  week  because 
we  believe  that  all  of  us  are  interested  in  what  the  people 
"over  there"  are  eating, 

AMNOUiXJER:  Thank  you,  Mr  ,  District  Representative  of  the 

Office  of  Suppl^T-,  Gonimodity  Credit  Corporation. 
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"Meat  Inspectors  I'Jork  for  You" 

ANNOUNCER:         You  homemakers  know  that  meat  supplies  are  loxv  now,  ..and  you 
know  that  they»  le  ,';;oinG  to  meet  ever-increasing  military  needs, 
But  something  you  may    not  know  is  that  the  men  who  buy  food 
for  the  Armed  Forces  are  also  limited  in  shopping  for  meat* 

Mro    of  the  7'/ar  Food  Administration's  Office 

of  Supply  is  Gcinp  to  tell  us  more  about  those  limitations 
today,.,and  about  the  Federal  Meat  Inspection  service. 


OS: 


Yes,  the  men  who  buy  food  for  the  Army  and  Navy  are  limited 
when  the^T-  purchase  meat.., You  see,  to  be  on  the  safe  side, 
they  must  place  their  orders  only  in  plants  vjhich  operate  under 
Federal  inspection. 


AJ'IJJOUNCSR: 


Does  that  mean  that  all  meat  isn't  Federally  inspected? 


OS: 


Thousands  of  cattle  and  ho(^s  are  butchered  in  small  plants.-,, 
and  on  farms,  ivhich  can't  meet  the  ripid  requirements 
necessary  for  Federal  inspection.    That  meat  m.ay  be  wholesome 
to  eat.,, but  the  Government  can't  take  any  chances^ 


A^^xIOUNGSR:  VJhat  happens  to  that  meat.,, when  it  doesn't  meet  Federal 

inspection  requirements? 
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V'ell. .  .accordins  to  national  legislation,  tLat  meat  can't  be 
sold  any^vhere  except  in  the  state  where  it*s  butchered, 
except  under  special  provision.    And  that  beinc;  the  case, 
the  peo^-^le  of  that  state  are  responsible  for  the  inspection 
laws « 

I  see,,, if  the  meat  is  sold  in  another  state  it  must  be 
Federally  inspected. 

Yes,,, in  interstate  coiniiierce  Federal  standards  must  be  observed. 

So,  that  means  that  the  number  of  places  vihere  the  Government 
can  buy  meat  for  m.en  in  the  service  is  limited. 

So  military  m.eat  orders  come  first,  of  course. 

That's  right ., ,military  meat  orders  come  ahead  of  those  of 
civilians  who  usually  buy  Federally  inspected  meat. 

Mr,   ^  when  did  Federal  Meat  inspection  come 

about?  ■    Mio  started  it? 

Over  30  years  ago,  men  in  the  neat  business  realized  that 
meat  would  be  safer  to  eat,,, and  more  vjholesomie, ,  .if  animals,., 
ho^s,  cows  and  sheep,  vjere  inspected  for  disease.  Gradually, 
the  value  of  inspection  before  and  after  slau^jhter  xvas 
recOi;;;nized,    Inspection  standards  have  risen. 

Nowadays,  inspection  starts  with  the  plant's  housekeeping. 
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I  wondered  about  that,. -.you  nean  the  cleanliness  and  equipment 
of  a  plant  counts  in  inspection, 

That^s  rirht.    If  the  plant  has  ^ood  li^htinc  and  ventilation... 
water  supply, , .proper  screening ,  and  other  sanitary  provisions, 
it  meets  the  inspection  test.     But  that^s  only  the  beginning... 

VJhat  happens  after  that? 

T/Jhen  the  animals  enter  the  pens  just  before  slaughter ^  they* re 
inspected  for  si^rns  of  sicknesd^    The  men  viho  do  the  inspecting 
are  experiencJed  veterihai^iah^l    If  an  animal  shows  sure  signs 
of  disease,  it^s  tagged  'tTiSi  Condemned" i 

I'Jhat  do  they  do  v/ith  those  condem-ned  animals? 

They're  locked  up  for  disposal. separated  from  the  rest. 
This  is  also  done  rith  anii:ials  vjhich  don't  seem  perfectly 
normal.    They* ib marked  "U.S.  Suspect",    Then  they're  kept 
apart  and  under  observation, ,, until  the  inspectors  find  out 
whether  they  are  sick.* •and  if  so,  what's  vnrong.    Their  final 
use  , of  course,  is  determined  by  what  the  inspectors  find. 

But  that  isn't  the  end  of  the  inspecting  process.,. 

Not  by  a  long  shot.     Every  step  of  the  slaughtering  process 
is  supervised  by  trained  inspectors.    They  v.^atch  for  any 
smallest  sign  that  vjould  indicate  possible  infection  in  the  meat. 
They  knov;  where  the  danger  zones  usually  lie.,. and  they  examine 
the  head  and  vital  organs  of  the  aniirials  with  special  care. 
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ANNOUNCER: 


OS: 


i\lMlTOUTTCER: 


Does  the  inspection  process  qo  on  after  slaurtliterinc. .  .or  is 
that  where  it  ends? 

No, • .packinG  is  carefully  watched,  too.    Until  the  meat  leaves 
the  packinc  plant,  inspectors  are  ri::ht  there  to  check  on  purity, 
and  sanitation  in  the  packing. 

Is  that  true  for  all  kinds  of  rr.e at ..  .whether  it's  cured  or  not? 


OS: 


li/hether,  the  meat  is  smoked  or  canned... or  made  into  cold 
cuts,  the  some  careful  inspection  is  carried  on.    In  one  of 
the  larr;e  meat  packing  plants,  9  veterinarians  and  ^ 
assistants  are  kept  busy. , ,  seeinri  that  all  the  neat  that  leaves 
that  plant  is  free  from  contamination. 


AI'INOUNCER: 


OS: 


AI^INOUITCER; 


OS: 


Do  the  packinfi  ^olants  train  the  inspectors? 

No... .those  inspectors  are  trained  and  paid  by  the  Department 
of  Acriculture,    It's  a  service  designed  to  safeguard  the 
health  of  the  people. 

You  said  that  not  all  plants  operate  under  Federal  Inspection, 

Mr  ,     Gan  you  3ivo  our  listeners  any  idea  of 

how  many  do? 

Right  now,  approximately  33^  tovms  and  cities  have  meat  packing 
plants  V'jhich  are  Federally  inspected.    That  means  that  buyers 
for  the  Armed  Forces  must  place  their  orders  in  those  plants* 
If  your  butchers  are  particular  about  buying;;  from  Federa.lly 
inspected  plants... you  homemakers  will  probably  realize  this 
Sprin^-;;  more  than  ever,  that  you  are  sharin^^  your  meat  v^/ith 
our  fightin'3  men  overseas. 
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AMMOUNCER:  But  even  if  supplies  are  low.,,1  should  think  it  would  be 

consoling  to  knov;  that  the  iiieat  homenakers  buy... and  the 
moat  that  ;':oes  to  the  Armed  Forces  is  Federally  inspected, 
and  as  pure  as  it  can  be» 

OS;  Yes.  ••that  big  jJ^^pl'-'  stamp  which  reads  "U.S.  Inspected  and 

Passed"  is  as  good  as  an  insurance  policy, . •Because  it 
insures  you  ac^iinst  contaminated  meat.,,and  lets  you  know 
that  every  safeguard  has  been  made  for  the  health  of  you 
and  your  family. 

AImTTOUNCIIR:  Thank  you,  Mr.  ,  of  the  War  Food  Administration's 

Office  of  Supply,  for  telling  us  these  interesting  facts 
about  the  Federal  Meat  Inspection  Service. 
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'Sprin^^  [Forerunners" 
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Sprin^;  is  very  definitely  in  the  air.    And  if  a  young 
man* s  fancy  turns  to  thoughts  of  romance  at  this  time 
of  year, ..a  homemaker* s  fancy  is  full  of  pleasant 
thouf'hts,  too .thoughts  of  springy  vegetables,  and  a 

change  from  winter  meals.     Today,  Mr,   

of  the  Vi[ar  Food  Administration's  Office  of  Supply 

is  r:oing  to  tell  us  about  some  of  the  vegetables  plentiful 

right  now,  which  will  help  spring  along  considerably. 


OS; 


The  first  vegetable         like  to  discuss  doesn't  strictly 
speaking  belong  to  Spring,   ,    It's  a  year- 
round  favorite, and  although  it  isn't  usually  in  heavy 
supply  at  this  time  of  year. », this  year  it  is. 


AIllvOUlTCSR: 


Miat  vegetable  is  that?    Or  shall  I  guess? 


It's  not  a  hard  one  to  guess.    It's  savory,., it  adds 
distinctive  flavor  to  practically  every  dish  except 
dessert. it ' s  versatile,,. 


STOIMCER: 


Would  it  go  very  well  w4th  steak.., if  we  had  steak? 
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Yes,  it  has  a  reputation  for  its  teamwork  with  steak  and 
hamburr;er. 


ANNOUTTCSR; 


Onions? 


QS: 


OS: 


Onions  it  is  I    And,  as  I  said  before,  they* re 
in      od  su'oply  ri^ht  now, 

tliat 

You  also  said,  if  I  remember  right,  that/plenty. was  unusual 
at  this  time  of  year,    V.-hat's  the  reason? 

Well,  you  see  the  bad  weather  this  winter  tied  up  trans- 
portation considerably.    And  that  meant  that  onions  which 
v/ere  in  stora.'ce  couldn't  be  released. 


AI^T0IM3ER; 


stora-e  onions  are  cominc^:  to  market, 


OS: 


KIJOUNCSR: 


That's  rif:ht,,«and  very  soon  now,  the  regular  Spring 
crop  V7ill  be  cominr-  in.,, and  reports  indicate  that  It's 
a  biamper  crop.     So,  if  homemakers  buy  and  use  the  onions 
that  are  on  the  market  noxv..,they  can  help  to  avoid  an 
over  sup^:^'ly  which  would  mean  waste  of  valuable  food* 

That  certainly  makes  plenty  of  sense.    Now  if  I_  were  a 
homemaker,  I'd   gmother  everything  in  onions  just  as  a 
m.atter  of  course  J    Everything  • 


OS: 


Nobody  says  you  have  to  do  that, 


But  a  fTreat 


many  homemakers  would  tell  you  the  advantage    of  using 

onions  in  cooking,,.  They  add  a  lively  flavor  to  the  most 

commonplace  foods.  And  they  make  the  family  come  back  for 
seconds. 
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I  like  onions  by  thenselves,  too*    RA./.  ..in  a  s:indwichi 

That's  a  healthy  nan-sized  taste.     But  most  people  would 
prefer  them  creamed, or  just  boiled... or  French-fried. 
And  of  course,  they  can  be  stuffed  and  baked  for  a 
delicious  main  dish,  too. 

Stop,    My  mouth  is  watering  so  I  can  hardly  talk. 

All  rirht,    I'll  spare  you..., but  not  very  much,  because 
I'm  Goins  right  on  to  carrots* 

My  second  favorite  veretablej    Are  they  plentiful,  too? 

Yes,  they  are»    And  not  only  plentiful. , .but  chock-full 
of  excellent  food  value.    You  know,  it*s  the  orange 
pigment  in  carrots, called  carotene,  v/hich  is  transformed 
into  Vitamin  A  in  your  body.    And  carrots  also  supply  you 
with  Viteonin  Gr  and  calcium. 

No  vvonder  people  say  carrots  m.ake  your  hair  curl. 

And  the  carrot  is  a  regular  vegetable-of -all-trades  too. 
It  goes  into  stews,  and  soups, chowders  and  lots  of 
other  hearty  dishes. 

And  it*  3  good  for  lig;hter  fare,  too. 

Certainly,    It's  perfect  for  salad,  because  the  bright 
color  and  flavor  provide  a  good  contrast  to  pale  green 
salad  ir.akings.    And  carrots  cut  lengthwise  in  strips  make 
a  very  good  crunchy  relish  for  a  hearty  meal. 
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Ai^OUIvCER: 


OS: 


Hovr  about  cooked  carrots. ...  just  plain  cooked  carrots.., 
thoy^re  r;ood  \ 

They^re  rood  ^lain.c^or  boiled  v/ith  the  outside  leaves 
of  celery,,.for  even  more  Vitair.in  A  value.    And  carrots 
fried  vjith  ar)-)les  makes  an  excellent  ver:etable  dish. 


AIWUInFCSR: 


OS; 


Streamlined,  ,:^olden  carrot s. .  .ah  me  I 

But  carrots  weren^t  alvjays  streamlined.    You  know,  Queen 
Ann's  lace  is  really  the  vjild  carrot.     It  was  brought 
over  from.  Europe  originally. .  .but  nov/  it's  so  common 
that  fanriers  think  of  it  as  a  TDlant  Dest. 


AITOUNCSR; 


HoY7  on  earth  did  Q,ueen  Ai-in's  lace  ever  get  to  be  eating 


carrots? 


OS: 


The  root  of  the  vjild  flower  is  the  root  from  which  all 
'-rarden  and  field  carrots  were  developed. 


Ai^lNOUNGER: 


Hl'".,  did  carrots  r-;et  to  be  so  tender  and  rood  to  eat? 


OS: 


Through  the  ef forts, . .and  careful  experimentation  of 
plant  breeders. 


AIlTOUiyCER; 


OS: 


T.\ey  certainly  were  successful, 

Ycs,  they  vjere.  ..and  the  proof  of  their  success  lies 
in  the  fact  that  Anericans  nowadays  eat  nearly  three 
times  as  many  carrots  as  they  did  in  1920. 
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Trjio's  michty  interesting  carrot  lore,  Mr»   

Do  you  knovj  more  interestinr  facts  like  that? 

IVcll. ,  .here' s  one  that  kind  of  fanny* .  i .  before  people 
discovered  that  cartots  v;ero  rood  to  eat,  wonen  used 
to  wear  them.,  .both  tops  and  rootSc.<.as  ornaments  on 
their  clothes  or  in  their  hair. 

That's  no  furjnier  than  some  of  these  new-fangled  hats 
But  seriously,  the  carrot  really  has  come  a  lonj3  way, 
hasn't  it? 

Yes^eoand  it  can  go^  a  long  way..,in  meal  planning... 

Along  with  onions,  carrots  are  plentiful  ripht  now... 
so  homemakers  should  include  them  in  meals  often, 
Usins  -olentiful  foods  is  using  wartime  food  supplies 
wisely. 

You  have  lust  hoard  Mr,      of  the 

War  Food  Administration's  Office  of  Supply. 
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ClGarod  by: 

Nexv  York, ,  ,philc.. ,  .Boston 

Regional  O^U  ^vith  a  ''B"  rating 


vIAR  FOOD  .^>IILIISTRATION 
1^0  Broadway 
New  York  7,  N.,Y. 


Issued: 

March  22,  1^43 


AMTOUNCSR: 


T-H-S      F~A-M>I-L>Y  G«A-N-T-E>E->N 
.  .^.gMake  Be  11  eve  I'.  ♦  • 

Do  you  believe  it* 3  bad  luck  to  walk  under  a  ladder.,. 
Do  you  have  a  fit  if  a  black  cat  crosses  your  path.,. 

Do  you  alv/ays  leave  a  house  by  the  seme  door  you  entered 
through? 

Do  you  think  wearing  green  to  a  ivodding  means  disaster? 
Chances  are  you  scoff  at  those  old  superstitions,  and  go 
out  of  your  way  to  flout  them.    But  even  so,  there  are 
plenty  of  old  food  superstitions  that  you  probably 

think  of  as  gospel  fact.    Today,  Mr,  of 

the  VJar  Food  administration's  Office  of  Supply  is  going 
to  toll  us  about  some  of  those  food  fallacies, ,  .-which 
are  pretty  funny  if  you  get  right  down  to  facts ^■ 

Sometimes  food  superstitions  aren*t  so  funny,   


Tiiey  can  keep  people  from  eating  foods  they  like,., and 
foods  that  are  good  for  them.    Fr>r  instance,  there'r.  the 
old  saw  about  seafood,,. 


II^WOUNCER; 


You  mean  about  eating  seafood  and  milk?  Oh,  that  can't 
do  anybody  any  barm  if  the  foods  are  fresh, , .never  done 
me  any  harm, ,  .except  when  I  ate  oysters  in  Aiugugt, 
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V'Jhy  shouldn't  you  eat  oysters  in  August,   ? 

Vfell,  for  tlie  same  reason  you  vjouldn't  eat  them  in  May, 
or  June  or  July, .  .they*  re  months  without  an         in  them* 
Everybody  knows  that. 

Maybe  so  but  the  fact  is  it*s  perfectly  safe  to  eat 
oysters  all  year  round,.* 

Yes,  but,,. 

That  old  superstition  started  back  in  the  daj^-s  when 
there  wasn*t  refrigeration  as  we  know  it  now, ..And 
when  there  wasn^t  any  such  thing  as  shipping  in  cold 
storage^ 

Yes,  but,,-. 

So  you  see.  ,,nov7adays,  when  cold  storage  shipping  is 
taken  for  {;rranted. ,  ,and  refrigerated  oysters  are  just 
as  safe  to  eat  as  if  theyM  just  been  caught. .  .there*  s 
no  basis  for  that  superstition. 

All  ri£±Lt^,.you  got  me  I     But  just  the  s^jne,  I*d  like 
to  see  you  eat  pickles  and  peaches  together  and  get  av;ay 
without  a  good  old  fashioned  stomach  ache* 

You  just  finished  telling  me  there's  nothing  wrong  vjith 
combining  seafood  and  milk*     V/ell,  the  srjne  thing  holds 
for  pickles  and  peaches. ..or  cherries  and  milk, ..or  fish  and 
celery.    As  long  as  the  foods  are  f re sh. , .there ' s  no  reason 
why  they  should  m.ake  you  sick. 
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OS: 


AMTOUIJGER: 


OS: 


AMOUI70SR: 


-  3  - 

I  always  did  like  pickles  end  peaches*-.  .TgII  us  some 

more,  Mr^  , .»-mayb3  I'll  find  out  I  can  eat 

lots  of  tilings  without  getting  sick,- 

T/ell.-.  .there's  the  old  saying  about  an  a.pple  a  day  keeps 
the  doctor  away.    You  know  apples  are  full  of  good  food 
value... and  one  a  day  is  a  good  v/ay  to  keep  healthy.  but 
it  won't  keep  you  well  indefinitely. 

Specially  if  it's  a  green  apple,,.. 

And  that's  another  superstition.    VJhether  an  apple's  ripe 
or  green  you'll  get  a  stomach  ache  i_f  you  don't  chew  it 
well.     But  only  if  you  don't  chexv  it  well,,,. 

■Jell,,. I'm  not  giving  up  so  easily.    Isn't  it  true  that 
you  have  to  chew  meat  especially  well, . .better  than  other 
foods? 


OS: 


No ,  it*  s  not. 


It's.,.. hot? 


OS: 


No,    That's  just  another  popular  misbelief  about  food,,. 
Actually,  it's  more  important  to  chew  mashed  potatoes  well, 
and  fruits  and  vegetables, .  .thoji  it  is  to  chew  meat  S 


JjaiOUNGER: 


Well,  that's  one  on  me  I 
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You  know,  ,  you're  the  rule,  rather  than  the 

oxception*  For  instance,  I  wonder  hov7  many  homemaicers 
worry  for  fear  the  milk  will  sour  every  time  they  hear 
thunder  muttering* 

Oh,  that's  a  fact.    Anybody    can  toll  you  that  thunder 
sours  milk.    I  think  I've  got  you  this  time,  Mr.  • 

As  a  matter  of  fact,  it's  warn  humid  weather  that  makes 
milk  go  sour*    And  since  that  kind  of  weather  very  often 
accompanies  thunder,  vje've  come  to  think  it's  the  thunder 
that  does  it.    But  it  isn't  really. 

That's  very  intercstinG.    But  you've  got  me  feeling  as 
though  nothing  I  think  about  food  is  true* 

I  vjouldn't  feel  like  that... You  know,  your  great-grandfather 

probably  believed  some  food  fallacies  that  seem  impossible 
to  you. 

For  instance? 

"Jell. , .for  inst-jice, ,  .if  your  great  grandfather  was  a 
farmer,  he  probably  wouldn't inlk  about  setting  hens  at 
mee.lt  ime, 

Vaiy  not? 

T'Jhy,   don't  you  know  that  if  you  talk  about 

setting  hens  at  mealtime  they  won't  hatch? 
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AIJJOUNGSR:  That's  really  a  funny  one  I    Miat  else  did  Groat  Qrandfather 

boliovo  in  tho  food  lino? 

OS:  He  probably  told  Great  Grandmother  not  to  sw^op  the  kitchen 

on  the  day  she  baked, . .because  the  broad  wouldn't  risce 
And  another  thing... he  wouldnH  plant  peas  or  beans  cn 
bakin^:  day. ,  .because  it  meant  bad  luck, 

AinJOuTTCSR:  Say.,,next  to  those  outlandish  beliefs,  our  superstitions 

don't  seem  quite  so  bad, 

OS:  No,  they  don't.    But,  as  I  said  before,  food  superstitions 

can  influence  your  eating  quite  a  bit... and  somotimos 
harmfully.    It's  all  right  to  believe  that  thunder  makes 
the  milk  sour, ..But  if  you  start  believing  it  isn't 
important  to  drink  milk  every  day, ♦that's  bad. 

AOTDUMCER:  I  sje  what  you  mean... The  idea  is  to  bo  careful  about 

what  you  believe  and  don't  believe, 

OS:  That's  right.    I  guess  people  will  alxvays  put  some  stock 

in  superstitions  that  are  passed  down  through  their 
families  from  genoration  to  generation.    But  the 
important  thing  is  a  balanced  diet... with  all  the  foods 
M<iQ  ncod  for  health.    So  it's  not  xvise  to  believe  everything 
?je  hear  that  might  influence  our  eating  properly.  In 
wartime,  especially,  our  country  needs  us  strong  and 
healthy. . .able  to  stay  at  our  jobs. , .whether  in  factories... 
or  right  in  our  own  kitchens.    So  don't  be  too  sure  when 
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QSj"  you  hoar  that  some  food  is  r^ood.  or  bad*    Ask:  your 

(continued) 

Doctor  if  you're  wondering.    And  above  all,  eat 
nutritious  foods  in  a  balanced  diet* 

AMOUNCUR:  Thank  you,  Mr.  .     That  a  valuable  lesson  to 

learn  from  food  superstitions.  Listeners,  you  have 
just  heard  l\Ir,  '^^^  '''^^'^  Food 

A'dministration*  s  Office  of  Supply, 
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iUi^OUNGER; 


LIBRARY 

CURRENT  SERIAL  RECORD 
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U.  S.  DEPARTMENT  OF  AGRICULTURE 


T-H^E      F*>A-M>I»L>Y  C~A~N-T~E-E-N 

"Gardening  for  Victory" 
Spring  time  is  garden  time... and  high  tine  for  ambitious 

Victory  Gardeners  to  be  tending  to  their  peas  and  carrots^ 

Our  country  needs  more  Victory  Gardens  this  year.  And 

that  means  planning  your  garden  early., .so  that  you  can 

reak  last  year's  record.    So  today,  Mr,   


f  the  War  Food  Administration's  Office  of  Supply  is  here 
0  tell  us  about  planning  for  our  gardens. .  .and  sv/elling 
dlational  food  su^T^lies, 


OS: 


You  knovv, 


,  Victory  Gardeners  turned  out  a 


real  job  of  v.jork  last  year. 


AMJOUNCSR: 


Do  I  kno7j  it  I  I  have  a  couple  of  old  callouses  on  my 
hands  to  Throve  it,.. 


OS: 


AMNOUi-TC:^ ; 


I''m  sure  you  have,.,But  I  was  going  to  say  that  this  year' 
wartim.e  Victory  Garden  program  calls  for  just  as  many 
garden's  as  last  year's.    That's  a  lot  of  gardens... on  a 
national  scale,  I  think  it  totals  about  18^  million. 


18^  million!    Say,  ivlr< 


,  at  that  rate  we  must 


have  a  pile  of  home-grov/n  vegetables  about  the  size  of 
the  Rocky  luountainsl 
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OS; 


-  2  - 

Probably  not  quite  that  big,  

up  to  a  pretty  large  statistic. 


But  it  mounted 


V/hat  was  that? 


CS: 


At  a  recent  .iieeting  of  garden  leaders  from  many  parts  of 
the  country,  Vfar  Food  Administrator  Marvin  Jones  said: 
"Hone  gardeners  produced  over  40  percent  of  the  fresh 
vegetables  this  3?-ear..*and  we  are  asking  them  to  equal  that 
record  in  1945".    That  40  -per  cent  looms  pretty  big  in 
the  food  picture, , ♦and  that's  the  statistic  I'm  talking 
about. 


AMOUIICSR; 


OS: 


AMOU^TCSR; 


40  percent,    C-ee,  I  feel  as  proud  as  though  I'd  raised 
all  that  food  myself. 

And  xyell  you  ma^'.  Because  Judge  Jones  also  said;  "Food 
is  just  as  necessary  as  guns,  tanks  and  planes". 


I  believe  that,  too,  lur. 


But  you  know,  not  everybody 


thinks 


gardens  are  necessary  this  year,    IFay  one 


nan  said  to  ne  the  other  day  that  all  this  talk  about  our 
needing  more  food  was  nonsense.    He  said  last  year  he  paid 
strict  attention  to  that  slogan,  Grow  More  in  '44,., and 
then,  just  about  the  time  his  wife  xvas  going  to  put  up 
somxe  of  the  food  they'd  grown,  Bingo  I    all  the  points 
went  off  canned  foodk 
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OS: 


AMtTCUITCiai: 


That's  a  pretty  reasonable  argument ...  but  there' b  a 
fallacy  in  it.    V/hat  was  your  ansvjsr  to  that  man, 


";'J}iy,  I  just  said,  "Vrny  do  you  think  the  points  i.'ere 
removed  from  all  those  foods? ".. .The  trouble  was,  he 
didn't  realize  that  he  was  partly  responsible  for  that 
benefit. 


OS: 


That's  right.    The  amount  of  home  canning  and  gardening 
done  last  year  and  the  year  before  was  a  big  help  to 
our  national  food  supply... It  made  it  possible  for 
everybody  to  get  a  share  of  the  coiiimercial  canned  vegetables. 
And  this  year;  the  seme  thing  i^Jill  hold  true,,.if  everybody 
gets  out  in  the  garden  and  DIGS*     The  healthiest,  most 
efficient  nation  is  the  nearest  to  Victory. and  vje  want 
to  keeD  ours  the  best  feed  nation  at  war« 


AN^JOUi^TGSR; 


Another  think  about  Victory  G-ardening. .  oit  keeps  most 
families  well--supplied  vdth  fresh  green  vegetables 
in  the  su:rr:ier  and  early  fall.. 


Yes,,  oil  yon  have  your  own  fruits  and  vegetables,  you 
don't  have  to  depend  on  p.^oduce  from  other  parts  of  the 
country,     Tnat  m.eans  that  transportation  breakdowns  don't 
affect  you,-,  iind  bad  v?eather  or  crop  failures  in  other 
places  needn^t  worry  you.    We  had  enough  fresh  vegetables 
last  year... but  only  because  of  the  fact  that  l8^  million 
Victory  Gardens  swelled  the  largest  commercial  crops  in 
our  history. . .and  of  course,  growing  weather  was 
exceptionally  favorable. 
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AI-INOUNCER; 


w  4  * 

It  nay  sound  selfish  to  mention  this... but  Victory 
gardens  certainly  nean  a  saving,,,a  iioney  saving... for 
families  to  raise  them. 


OS: 


That*s  not  self ish. that*  s  practical,    VJhy  a  Victory 
garden  can  supply  you  and  your  vjhole  family  with  fresh 
vegetables  for  an  entire  season... and  the  cost  is  very 
small... Of  course,  you  put  in  lots  of  work  for  a  really 
good  garden. ..But  that^s  mighty  good  for  you.    Even  a 
very  small  garden... if  it*s  well-planned  and  tended,  vjill 
yield  •i?23  to  430  dollars  worth  of  vegetables. 


MWJ!'CER; 


You  know,  xvhen  you  say  that  gardens  a©  good  for  the  health, 
I  feel  like  adding  a  hearty  AI.IEI'J,    One  of    my  neighbors 
was  a  pretty  sick  man... just  recuperating  from  a  long 
illness. ,  .and  his  vjork  in  the  garden  helped  to  put  him  back 
on  his  feet  last  summer. 


OS: 


I*ve  heard  lots  of  stories  like  that. 


Gardening 


is  fun.     It  makes  you  and  forget  your  troubles.    It's  a 
■family    enterprise  that  makes  families  work  closer  together, 
Of  course,  it's  hard  work... and  it  takes  care  and  patience. 
But  if  }/ou'r^  willing  and  interested,  and  your  sense  of 
humor  is  in  good  working  ord^r,  you'll  have  a  whale  of  a 
good  time  gardening. 
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AMl^IOUTTGER: 


OS: 


-  5  - 

You  don»t  have  to  tell  mG...I»in  sold  on  it,.    And  you  know, 

nothing  tastes  as  good  as  the  vegetables  right  out  of  your 
ovm.  garden,    I  wonder  why  that  is... 

Partly  it's  pride,  I  guess.    But  mostly,  it's  that  fruits 

and  vegetables  just  tasie  better  when  they're  fresh  out  of 
the  garden.    And  you  know,  when  you  get  to  like  these 
fresh  foods,  you  cat  more  of  them... and  that^s  one  good 
way  to  keep  healthy  and  efficient  on  your  job. 


lNNOUNCZR: 


Mr. 


,  you  were  going  to  tell  us  something  about 


planning  a  good  garden  .    How  about  that? 


OS: 


ANNOUMGER; 


There  are  a  fevc  principles  to  observe  if  planning  a  garden. 
They  are  simple,., and  in  a  long  run,  they're  very  practical. 
For  instance,  it's  wise  to  plan  your  garden  for  a  long 
season. ..so  as  to  have  something  fresh  coming  up  from 
early  until  late  in  the  fall. 

Suppose  you  just  have  a  small  garden. . .that' s  pretty  hard 
to  do. 


03: 


No,., the  answer  to  that  is  to  plant  succession  crops... 
and  keep  planting  new  foods.    And  don't  do  what  a  friend 
of  mine  did... and  plant  30  feet  of  radishes  all  at  once. 
If  you  do  that  with  radishes  or  other  vegetables  that  grow 
the  same  way. ,, they' 11  all  come  at  once... and  most  of  them 
x'jill  be  shrivelled  and  middle-aged  by  the  time  you*ve 
eaten  the  first  row. 
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AITNOUNCER: 


Those  are  very  useful  gardening  hints* 


OS: 


And  here's  another  practical  idea.    In  planning  your 
garden. . .allow  for  canning. , .that  is^  think  about  planting 
food  which  xviil  be  ready  for  the  canner  "when  cooler 
weather  sets  in.. .and  plant  enough  vegetables  suitable 
for  putting  up. 


AI^TOUlvCER; 


Mr. 


,  I*d  like  to  remind  our  listeners  that  this 


is  none  too  soon  to  plan  their  gardens,  and  to  get  out 
there  and  do  the  preliminary  digging. 


OS: 


•Hiat's  right.    Now  is  the  time  to  start  on  your  garden, 
Remombor,  the  food  you  grow  xvill  make  it  possible  for 
everybody  to  get  a  fair  share  of  those  good  fresh  fruits 
and  vegetables.    So,  to  keep  this  the  best-fed  nation  at 
?jar,.,to  hasten  the  day  of  Victory. .  .Get  out  and  dig'. 


ANNOUNCER: 


You  have  iust  hoard  Mr, 


of  the  War  Food 


Administration's  Office  of  Supply^  with  some  timely 
hints  about  Victory  Gardening. 
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